Salmon Sandwich De Luxe. Remove 
bones, and flake one small can of salmon. Mix 
with 2 tablespoons horse-radish, 1 teaspoon 
lemon juice, 4 tablespoons Kraft Mayonnaise, 
seasonings. Spread generously between bread 
slices (crusts trimmed); spread outsides of each 
sandwich with melted butter, toast on both 
sides under low broiler heat until brown. For 
the smooth, rich sauce, simply melt 1 package 
of zestful ‘‘Creamed Old English’ Cheese in 
top of double boiler; stir in 14 cup of milk. Pour 
over each hot sandwich. A sandwich that’s 
a whole meal in itself—nutritious, tempting. 


